
BREAKING NEWS
www.fbhnepal.com

Sept 28th - Oct 1st, 2018
Bhrikutimandap, Kathmandu

September 28th - October 1st, 2018
Bhrikutimandap, Kathmandu

VIP Receptions for Business Visitors Best Harvest for Champagne Makers
FBH 2018 will be targeting the following business visitors: Ho-
teliers, Restaurant Owners and Managers, Club and Bar/Pub 
Owners and Managers, Party-palace Owners and Managers, 
Caterers, Retailers, Café Owners and Managers, Canteen Op-
erators, Chefs, Bartenders, Bakers, Bakery Owners and Manag-
ers, Grocery Store Owners and Managers, Liquor Store Owners, 
Liquor Manufacturers and Managers, Super-Markets Owners and 
Managers, Snacks and Food Manufacturers. 

FBH 2018 has made extensive arrangement to welcome busi-
ness visitors such as the following:

1. Invitation to exclusive Sneak Preview Mocktail Reception on
28th September. This Mocktail Reception will especially focus on
business guests from the hospitality sector such as the hotels,
restaurants, party-palaces and canteens. Those that are interest-
ed to come as special guests to the Reception may register or
invitation online at the event
website, www.fbhnepal.com.

2. Invitation to exclusive Retailers Mimosa Breakfast Reception
on 29th September. This Mimosa Breakfast Reception will espe-
cially focus on business guests from the food and beverage retail
outlets, liquor stores, kirana pasals and food & beverage process-
ing industry. Those that are interested to come as special guests
to the Reception may register for invitation online at the event
website, www.fbhnepal.com.

3. Free round-trip coach travel from Pokhara, Chitwan and
Lumbini. Please make online entry in the event website:
www.fbhnepal.com to register and reserve a seat.

4. Free bus shuttle to and from Nagarkot, Dhulikhel and Thamel.

5. Free Parking

6. VIP Entry with name tag good for all three days

7. Buyers Gift Pack (while it lasts)
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Allergen-free Chocolate Chips
Praise be! The kids can finally 
eat the cookies. In a major win 
for people with allergies every-
where, Nestlé Toll House unveiled 
a new three-ingredient chocolate 
chip free of the eight major food 
allergens.The company’s kicking 
peanuts, tree nuts, milk, eggs, 
wheat, soy, fish and shellfish to 
the curb for this new product. In-
stead, it’s making the morsels 
with “cocoa butter, pure cane 
sugar and 100% real chocolate,” 
according to Nestlé Toll House.

The “Simply Delicious” chocolate 
chips will be available for purchase 
in most stores starting June. Of-
fered in semi-sweet and dark choc-
olate, the new line will sell at about 
$5. You’ll be able to easily identify 
the bag by looking for a teal ban 
ner splayed across the packag-
ing, a color widely recognized as 
a symbol for allergen-free foods. 

“Simply Delicious Morsels are a 
great option for bakers who want 
to feel confident that the ingredi

Winegrowers’ union welcomes 
early harvest after several years 
of unsatisfying crops 
due to bad weather.

Champagne makers in eastern 
France are raising a toast to the 
early arrival of what is expected to 
be a vintage year following a re-
cord harvest. A combination of a 
wet spring followed by a swelter-
ing heat wave means the harvest 
has started at the end of August 
for most vineyards instead of Sep-
tember, which is usually the norm. 
Thousands of winegrowers are 

Every year, 310 million bottles 
of French Champagne are sold
worldwide. Experts are now pre
dicting a sharp rise in produc-
tion, up 56 percent from last 
year to 3.5 million hectoliters,
“We have never experienced this 
before in the Champagne region, 
in terms of quantity and quality,” 
said Jean-Marie Barillere, 
president of the Champagne 
houses’ union. “This will 
enable us to put into cellar amaz-
ing wines which will be on the 
market in three years,” he added.
While the majority of winegrow-
ers are celebrating an except

ional harvest and high quality 
grapes, others believe it signals the 
beginning of long-term change 
for the Champagne region. Thirty
years ago, harvests were known
to be as late as October. Wine-
grower Eric Rodez, who runs his 
own vineyards and operates a 
1936-built traditional press, has at-
tributed the change to global warm-
ing.   “Because of climate change, 
we have to be prepared to regu-
larly harvest in August,” he said.

Maxime Toubart, president of 
Champagne winegrowers’ union, 
welcomed the early harvest after 
several years of unsatisfying crops 
due to bad weather. “The last few 
years have been tough, this year is 
expected to be exceptionally good 
so we are very happy,” she said. 
The Champagne winegrowers’ 
union added that more than 15,000 
Champagne winegrowers will 
now harvest between 13,000 and 
16,000kg of grapes per hectare.

ents they are using are high-qual-
ity, taste great and are safe for all 
to enjoy,” Haig Basmadjian said, 
the company’s marketing director. 

The standard, non-aller-
gen-free chocolate chips ar-
en’t going anywhere and will 
still be shelved at stores. 


